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1981 


San Diego County 


Chenin Blanc 


ALCOHOL 
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PRODUCED & BOTTLED BY 
SAN PASQUAL VINEYARDS, SAN DIEGO, CALIFORNIA 
BONDED WINERY No. 4773 


The Chenin Blanc grapes used to produce this 
wine were harvested and field-crushed in 
mid-September at 21% sugar by weight. After 
de-juicing, the must was held in contact with 
pectin solids (high in flavor components) for 


five days. Centrifuging was followed by a cold 


fermentation (48° F) lasting three weeks 
During this slow fermentation the wine was 
continuously racked to insure freshness and a 
delicate fruitiness. Fermentation was stopped, 
leaving the wine with 2% residual sugar by 
weight. The inactive yeast cells were removed 
by filtration, the wine cold stabilized and 
bottled in January of 1981 with a total acid 
of .75g/100ml. 


Winemaker 


